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Oregon achieves . . . together!

C h e d d a I e Cheddar cheese cream sauce base;

¢ reduced fat; reduced sodium.

C h eese Sa u Ce' * processor can substitute regular fat/sodium product if reduced

not available.
PO u C h ® one portion to provide 1oz Meat/meat alternate.

Pizza’ Ch eese e Parbaked & topped cheese pizza;

e whole grain rich crust; 15"-16" round with tray;

RO un d’ * 8 to 10 servings per pizza; pre-sliced.

e one portion to provide 20z meat/meat alternate, minimum 20z
Pa rba kEd servings of grain, and 1/8 cup of vegetable.

Ap p I e S I |CeS’ * Apple slices, unsweetened, individual portions, fresh

* One portion to provide 1/2 cup fruit.

U nsweetene d * Processer must specify anti-browning agent used.
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e fully cooked N\
B e ef fat not to exceed 20%

e textured soy protein is acceptable

IVI e at b a I I * no lean finely textured beef
/

\ e one portion to provide 20z. meat/meat alternate Y.
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C h I C ke n e fully cooked; unbreaded
e natural proportion of white/ dark meat strips; seasoned
oo . ¢ one serving of fajita meat to provide 2 0z. meat/ meat
Fajita Strip  ~aremae
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/ . e fully cooked (strip-shaped tender; chopped and formed), home- \
C h I C ke n style pepper seasoning

e natural proportion of white/ dark meat made, may contain ISP

® breaded to meet minimum 51% USDA whole grains requirement

[
St r I p e one serving of tenders to provide minimum 2 oz. meat/ meat
\ alternate and 1 oz grain equivalent minimum. -
/




